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Seminar Overview
Session 1

10:00 - 11:00
Welcome and Introductions

Learning outcomes

An Overview of the LCA Programme and addendum

Tea/Coffee

11:00 - 11:15

Session 2

11:15 - 13:00
Subject specific content

Activity and discussion

Lunch

13:00 - 14:00

Session 3

14:00 - 15:30

Evaluations
Subject area: Practical strategies for teaching, learning 
and assessment
Plenary 
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LCA Supports Provided by Oide 

Subject Seminars Co-ordinator 
Seminars

Collaboratives 
Task 

Seminars

Co-ordinator 
Workshops

Webinars 
School 
support



By the end of this seminar participants will have: 

Become familiar with the curriculum and assessment procedures in LCA.

Explored the approaches to teaching, learning and assessment in LCA.

Become familiar with your subject specific module descriptor.
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Introduction to the LCA Programme
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Curriculum Framework



LCA Programme Statement Addendum

This addendum modifies and 
supplements the LCA 
Programme Statement to enable 
students following the LCA 
programme to access LCE 
Mathematics and/or a Modern 
Foreign Language. 
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Layout of Module Descriptors

Rationale

Number and sequence of modules

Description of Modules

General Recommendations

Modules

Purpose

Prerequisites

Aims

Units

Learning Outcomes

Teacher Guidelines

Key Assignments



Transdisciplinary Nature 
of the LCA Course

English & 
Communications

Visual Arts
Module 1:
Individuality 
& Identity

MFL
Module 1:
Social 
Relationships

Religion
Module 1:
Looking in

Sign 
Language
Module 1:
Making Contact

Gaeilge
Module 1:
An Ghaeilge 
thart timpeall 
orainn

Unit 2:
Oral  
communication    
and listening 
skills 

Communications and 
the working world
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LCA Curriculum Framework
Vocational Preparation • Vocational Preparation & Guidance

• English & Communications

Vocational Education • Mathematical Applications
• Vocational Specialisms* (Choose 2 from 11 options)
• Introduction to Information Communication Technology

General 

Education
• Arts Education (Dance, Drama, Music, Visual Arts)
• Social Education
• Languages (Gaeilge and French/Italian/German/Spanish)
• Leisure & Recreation (including Physical Education)

Elective courses • Religious Education (for example)
• Science (for example)



LCA Modes of Assessment
Satisfactory completion of modules + 90% attendance

Evidence of completion of key assignments for each module 

One credit per course module in which there is a final exam

Two credits per course module in which there is NO final exam 

62  
credits 

31%



What is a key assignment?
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Think Pair Share



Module
s

What is a key assignment?

Key

assignments

Verified 

completed 

by teacher

Selected by

NCCA

Number of 

Key

learning

experiences

Listed at

the end of

each

module



Credit Records

It is essential to keep a record 
of attendance for EACH 

MODULE
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LCA Modes of Assessment
Satisfactory completion of modules + 90% attendance

Evidence of completion of 4 key assignments for each module 

One credit per course module in which there is a final exam

Two credits per course module in which there is NO final exam 

62  
credits 

31%

7 Student tasks  @ 10 credits each 70  
credits 

35%

Vocational Preparation Vocational Education (x2) General Education

Contemporary Issue Personal Reflection Practical Achievement



Task Credit % Completed in 
session

Assessed

1. General Education
Originating in Arts Education, Leisure & Rec.,
Language or Social Education

10 5 1 Jan/Yr 1

2. Vocational Preparation
Originating in either Vocational Preparation & Guidance or English 
& Communication

10 5 2 May/Yr 1

3. Vocational Education - 1st specialism
Originating in one Vocational Specialism

10 5 2 May/Yr 1

4. Vocational Education - 2nd specialism 
Originating in the second Vocational Specialism

10 5 3 Jan/Yr 2

5. Contemporary Issues
Anchored in Social Education

10 5 3 Jan/Yr 2

6. Practical Achievement
Generally out of school/centre

10 5 3 Jan/Yr 2

7. Personal Reflection
Statement 1 from year one will be stored and returned to SEC when 
statement two is complete

10 5 on-going May/Yr 2

Summary of Tasks



Assessment
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LCA Modes of Assessment

Satisfactory completion of modules + 90% attendance

•Evidence of completion of key assignments for each module 

•One credit per course module in which there is a final exam

•Two credits per course module in which there is NO final exam 

62  
credits 

31%

7 Student tasks  @ 10 credits each 70  
credits 

35%

Final examinations 68  
credits 

34%

Total 200 
credits

100%

Vocational Preparation Vocational Education (x2) General Education

Contemporary Issue Personal Reflection Practical Achievement

English & 
Communication

Vocational 
Specialisms (x2)

Languages 
(x2)

Social 
Education

Mathematical 
Applications

12 credits 12 credits each 6 credits each 10 credits 10 credits
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Area Credits

English & Communication
Oral and written incorporating audio visual

12

Vocational Specialisms (x2)
Practical and written – practical briefs issued in advance
(see next slide for details)

12 each

Languages (x2)
Oral and written incorporating aural

6 each

Social Education
Written incorporating audio

10

Mathematical Applications
Written – research topic (Q. 2. issued in advance)

10

Total 68

Final Exams



LCA Certification

Pass

120 - 139 credits

60-69%

Merit

140 - 169 credits

70-84%

Distinction

170 - 200 credits

85-100%

Awarded at three levels

Students who acquire less than 120 credits or who leave the programme early will receive a 
‘Record of Experience’



LCA Modes of Assessment

Satisfactory completion of modules + 90% attendance

Evidence of completion of 4 key assignments for each module 

One credit per course module in which there is a final exam

Two credits per course module in which there is NO final exam 

62  
credits 

31%

7 Student tasks  @ 10 credits each 70  
credits 

35%

Final examinations 68  
credits 

34%

Total 200 
credits

100%

Vocational Preparation Vocational Education (x2) General Education

Contemporary Issue Personal Reflection Practical Achievement

English & 
Communication

Vocational 
Specialisms (x2)

Languages (x2) Social 
Education

Mathematical 
Applications

12 credits 12 credits each 6 credits each 10 credits 10 credits



National Framework of Qualifications (NFQ)
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Opening up New Options

The Leaving Certificate Applied Route Map

Leaving Certificate 
Applied

(QQI Level 4)

Vocational Preparation

Vocational Education

General Education

Further Education

Post Leaving

Certificate

Course

(QQI Level 5 & 6)

SOLAS

Apprenticeships

Further & Higher 

Education

(QQI Level 7 & 10)

Careers
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Useful Links

Chief Examiners Report 2014 LCA Teachers Handbook LCA Programme Statement

https://www.examinations.ie/archive/examiners_reports/Leaving_Certificate_Applied.pdf
https://www.pdst.ie/sites/default/files/LCA%20Teacher%20Handbook_0.pdf
https://ncca.ie/media/2553/lca_programme.pdf


End of 
Session 1

2024



Session 2

2024



Hotel, Catering & 
Tourism

A teacher’s guide
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Learning Outcomes

● Overview of Hotel, Catering & tourism
● Hotel, Catering and Tourism within LCA
● Overview of the two years
● Approaches to planning
● Approaches to teaching
● Assessment –Task & Practical Cookery Exam
● Resources and supports
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❑ Modular descriptor

❑ Outline of course

❑ Suggested approaches

❑ Learning outcomes

❑ Resources

❑ Key Assignments

❑ Modular Descriptor is available here.

❑ www.pdst.ie

29

https://www.curriculumonline.ie/Senior-Cycle/LCA/Hotel-Catering-and-Tourism/
http://www.pdst.ie/


30

The hotel catering and tourism course reflects the overall philosophy of the Leaving 
Certificate Applied Programme by helping students develop competencies of a broad 
personal and vocational nature. Emphasis is placed on social inclusion, teamwork, quality 
consciousness, interpersonal skills, creativity and dexterity.
Progression opportunities for interested students to the Hotel Catering and Tourism 
industry are available through a number of routes e.g. Post-Leaving Certificate Courses, 
CERT Basic Skills, full-time training programmes or directly into local employment 
opportunities.    

(Taken from modular descriptor for subject)



Keywords 

Generic terms from LCA

Module

Key assignment

Task-

Credits

Session 1 -4

What

Section of course

Small project/varies in size

Larger project

Marks awarded

Time frame over two years
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Module

There are four modules:

Module 1: Eating Out – The Fast Food Way

Module 2: Eating Out – Hotels, Restaurants and Institutions

Module 3: Irish Hospitality

Module 4: Catering for Diversity

Year
one

Year
two
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Sequence of Modules

Module 1: 
Eating Out – The Fast Food Way    

It is recommended that Module 1 should be completed in session 1, 
but modules can be selected and completed in any order.
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❑Short assignments
❑Vary in length
❑Student’s ability
❑One credit 

(specialism)
❑Two credits 

(elective)
❑90 % attendance

34



Successful LCA Teachers…..

• Need to reinforce learning

• Need to break down tasks

• Need to make learning relevant

• Visual learning tools - instructions-
powerpoints practical lessons

• Need to help students organise 
notes & work

• Repeat instructions to scaffold 
skills - scone/pizza/pastry

• Give step by step instructions (one 
at a time)

• Explain why new skills are useful

• Accommodate visual /auditory/ 
tactile/learning styles

• Store KA’s on computer or in a 
folder

• Link to other subjects 
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Where to start

Assess the student’s literacy and numeracy skills

How ?
Get the students to write a list of dishes they would like to cook

Why do this first?

• Penmanship

• Literacy levels

• Spelling & Vocabulary

• Numeracy- list /sequence /order

• Ultimately- Differentiation within the class

36



Suggested approach

Look at key assignments

Work from simple to complex

Build on Knowledge, Skills, Competence, Confidence.

Knowledge - new vocabulary,concepts

Skills - organisational, I.T., Practical cookery skills,

Competence - feeling of success

Confidence - within school

37



Award of credits
❑At the end of each session a 

credit is awarded by teacher:

- 90% attendance 

- Have all 4 key assignments done for 
subject

❑Credits are awarded by SEC 
Examiner

Task – Session two or three

Task interview- May of Session two or 
February of Session three

Assessment of learning

Record that students have 
completed 

work/skills/report/activity

Assessment for learning-

Concrete progress report for 
students- see how they are 

doing/are they achieving

38



• MODULE 3

• Key assignments
• Practical work
• Written work
* Task and

Task interview

• MODULE 4
• Key assignment
• Written work
• Exams-practical/written

• MODULE 2
• Key assignments
• Practical work

• Written work
* Task and    

Task interview

• MODULE 1
• Key assignment 
• Practical  work
• Written work

Session 1

(Sept/Feb)

Session 2

(Feb/May)

Session 3

(Sept/Feb)

Session 4

(Feb/May

YR 1

YR 2

39
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Key assignments

State exam

Other subjects-
Maths/I.T.

Reflection 
/evaluation

TASK

other 
tasks

Hotel catering and tourism
Key areas to consider



Eating Out:  The Fast Food Way

Units in Module 1
Unit 1: Finding out

Unit 2: Stimulating fast food operations

Unit 3: Reviewing and Evaluating
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Hotel catering & tourism- Annette Griffin44

Session 1 Module one- Eating out the fast food way    

Triple class

Single class

List of fast food 

outlets
Coffee shop
Deli

Pub Grub
Chipper/take away

Research a fast food 

outlet

Fast food 

experience

Reflection work

Literacy Key words Survey,

Writing skills

Planning Brainstorming Writing skills

punctuation

Numeracy Classify Layout document, files Costing Classifying 

Differentiation Group work Group work/ number of 

questions

Assign jobs according 

to strengths

Amount of detail in 

reflection

Frame approach

I.T Typing skills/Word Computer- Word, docs, 

folders, files

Labels files folders Create a report

Taxonomy 1.knowledge 4.Analysis 3. Application 6. Evaluate

Practical skills Map reading

Recipes from each 

outlet

Motor skills**

Recipes from each outlet/**

Hygiene safety 

Intercommunication

Recipes from each 

outlet/**

Coffee afternoon

Apple tart sale

Sandwich sale

Evaluate food

Writing skills

Intelligences Mathematical Body/kinaesthetic;

Interpersonal

linguistic Linguistic;intrapersonal



Eating Out:  Hotels, Restaurants & 
Institutions

Units in Module 2
Unit 1: Finding Out

Unit 2: Getting Started

Unit 3: The Meal Events

Unit 4: Reviewing and Evaluating
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Compare a hotel and 

institution

ICT menu and order 
docket

Simple three course lunch

Module Two:  EATING OUT:  HOTELS, RESTAURANTS  

AND INSTITUTIONS

Safety equipment 
in kitchen-
identify

TASK

Task can be in 
module 2 or 3



Hotel catering & tourism- Annette Griffin47

Session 2 Module two- Hotels restaurants and institutions

Triple class

Single class

Compare a hotel and 

institution
ICT menu and order 

docket

Simple three course 

lunch

Safety equipment in 

kitchen- identify

MAY-ASSESS. TASK*****TASK*****TASK******TASK******TASK******TASK******TASK*****TASK*********

Literacy Written/keywords Written/keywords Written/plan/brainstorm Written/key words

Numeracy Set of criteria Addition/layout Shop/ budget/ time

sequence

Order/system/

Differentiation Required detail

Group work

Detail required can vary. 

I.T

Skills/competence

Level/ Assign jobs
Writing frame/key words/

I.T Document Insert table/Word Signs, labels,lists Diagrams 

Taxonomy Analysis/knowledge Synthesis-Create Application Evaluation/knowledge

Practical skills Hotel visit

Create a report

Create a menu

Create a docket

Plan design carry out 

evaluate

Cook meal

Create a safety 

statement- work 

Experience link

Intelligences Interpersonal Linguistic/visual/ Body/kinaesthetic/

Interpersonal/visual

Visual/ 
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TaTTask
Service-

Compare a hotel 

and institution
ICT menu and 

order docket

Simple three 

course lunch

Safety equipment in 

kitchen- identify

Research Plan/

brainstorm

Visit a hotel Research what goes on a 

docket/menu

Try out different courses Review all safety equipment

Group aims Restaurant theme 3 course Hygiene safe

Individual aims Assign students jobs based on skills, competence-research shop, plan, cook, prepare, serve 

clean up,

Make a plan Type up plans, keep a log, show evidence of planning, research

Carry out the plan Each student is given different jobs to do and carry out on the day. 

Evidence of the 

task

Pictures, lists, receipts, comment cards, 

Safety factors Hygiene and safety factors researched/carried out/evaluated 

Subject links Maths- cost/calculation/estimation/
Time/sequence

I.T. documents menus report research

Evaluation Students will review their aims and conclude with learning points modifications,

Practical skills Written exam 

material 
Key assign Task Reflection



Irish Hospitality

Units in Module 3: 
Unit 1: Getting Places – within Ireland
Unit 2: Tourism Trails

Unit 3: Tourist Services
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Module Three - Hospitality in Tourism

Map tourist attractions

Plan participate 
Tourist trail

Design a brochure

Survey students 
Holiday 
experiences

Task can be in 
module 2 or 3

TASK



Hotel catering & tourism- Annette Griffin51

Session 3 Module  Three-Hospitality in Tourism

Triple class

Single class

Single class(5)

Map tourist attractions Plan participate 

Tourist trail

Design a brochure Survey students 

Holiday experiences

Practical Traditional Irish foods Breakfasts Food souvenirs Mock exam

Literacy Written Written New vocabulary Written verbal

Numeracy Maps regions 

classification

Diagrams sequence 

Time distance cost

Different formats Layout

Sequence

research

Differentiation Level of detail Level of detail Level of detail/creativity Number of question

I.T Create a PowerPoint/

Research-internet

Use google maps Use Word/Publisher

Apps 
Create form

Excel

Taxonomy Knowledge Synthesis Application Evaluate Analysis

Practical skills Computer skills

Research skills

Food souvenirs

Visit different attractions

Planning

Planning research

Making creativity
Pair and share

Oral literacy

Intelligences Visual linguistic Mathematic visual linguistic Visual/mathematic interpersonal



Catering For Diversity

Units in Module 4
Unit 1: Ethnic Options

Unit 2: Special Diets

52



53

Prep/cook/serve
Ethnic meals

Module 4:    Catering for Diversity

Prep/cook/serve 
special diets

Prep/cook/serve special 
diets

Research 
restaurants-
vegetarian/special 
diets



Hotel catering & tourism- Annette Griffin54

Session 4 Module  Four- Catering for Diversity

Triple class

Single class

Single class(5)

Prep/cook/serve

Ethnic meals
Prep/cook/serve 

special diets

3 course catering 

event-ethnic theme

Research restaurants-

vegetarian/special diets

Practical Design brief approach for practical cookery assignments in preparation for end of year cookery examination. (May)

Literacy Verbal written Verbal written Written Written 

Numeracy Time sequence Time sequence Time sequence 

Cost prices

Sequence order 

Differentiation Skills level Skill level Skill level Skill level

I.T Menu making  web 

research

Menu making Menu. Research skills Create a document 

Taxonomy Knowledge Application Knowledge 

Application

Knowledge 

Application

Knowledge

Application

Practical skills Italian chinese

Indian mexican

Low fat/vegetarian

coeliac

Meals =students =small 

group 
Group project
Local area

Intelligences Linguistic kinaesthetic

spatial

Linguistic kinaesthetic

spatial

Linguistic kinaesthetic

spatial

Interpersonal

Visual mathematic



End of 
Session 2

2024



Session 3

2024
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Understanding the Modules

We are going to form FOUR groups.  

Using the module descriptor (Modular Descriptor is available here) 
each group will work on one of the modules. 

Please read the Learning Outcomes and Teacher Guidelines for your 
group’s module and summarise onto a large page:
1. Key concepts you will need to teach
2. Possible Task Ideas within this module
3. Dishes that could be cooked
4. Links to useful resources
5. Links to other subjects 

58
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Final examination = 12 credits

Written paper 50%

• One and half hours

• Four questions

• Choice within each module

• Answer book format

Practical exam 50%

• Assignment briefs

• May cooking exam

• Written booklet

• Written evaluation 

• Menu often needed

• Table setting often required

• Costing often required
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Answer four questions – one from each module. 
Eight questions on paper.
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Practical examination

• May - Session 4

• 2 hours exam time

• Preparation half hour with teacher

• Tasks vary – based on module themes

• Written preparation

• Evaluation to be completed at the end of examination
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Advice for HCT Written Paper

* Encourage students to read the full paper and choose their BEST four 

questions and IF time allows they can choose to do extra.

* Students should list their answers in points so they are aware how many 

different points they have made.

* Students need to know the definitions for cooking ie baking, frying etc.

* Students need to know the nutrients and the food groups.
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Advice for the written paper cont…..

* Students need to have knowledge of the different health conditions 
ie coeliac, low cholesterol / fat and different types of vegetarian diets 
and suggested menus of each.

* It helps to get the Career guidance teacher involved in HCT so that 
the students are  aware of the careers in the hotel and tourism 
industry , the qualities and qualifications that are needed.

* It helps to have word banks in the classroom and kitchen ( poster 
form ) that fully explain key words used in exam questions  ie explain , 
describe, recommend, suggest, methods, evaluate and plan.



Final tips….

Year 2 can be very busy…

Remember 50% of final credits for practical examination 
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Resources 

http://www.pdst.ie/node/2983

http://www.pdst.ie/sites/default/files/Hotel_Catering.pdf

72

http://www.pdst.ie/node/2983
http://www.pdst.ie/sites/default/files/Hotel_Catering.pdf


Thank you for your 
attention!

QUESTIONS?



End of 
Session 3

2024
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Icon Legend (REFERENCE SLIDE)

Resource

Prior Knowledge 

Booklet activity 

Group work

Reflection

Next step

Contact us

Planning 
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